
Tork-SplH 
Is the \^ ord 
for Muffiiis

One of the major baking 
events of the past year has 
been the acceptance of fork- 
split English muffins, liaked 
with all-butter shortening.

IB • relatively short time, 
Ifcer have not only been 
rarremfal but have given 
the entire English mnffin 
indutry • major lift. Pen- 
pi* who have never honght 
RBgltah muffins before arr 
•«w their devoted fans. 
Prime reason for this has 

been the pre-fork-spllt princi­ 
ple. Sliced muffins lose much 
of their appeal, yet housewivr 
and restaurants bave beer, 
reluctant to spend the tlm- 
to fork-cplit

Flmt Introduction
The Wonder Bread baker-

makers of these muffins, firs:
Introduced fork-split muffin-
about a year ago in New Knp
land—known as the heart <>:

They were an immedlnle
McceM. Other »re«« tvrrr
twit-marketed with like M--

Now the Pacific Coast area 
feu them available.

The Complete Story
Fork • splitting, however, is 

enly part of the Wonder muf­ 
fin story. The recipe was 
evolved In Chicago from doz­ 
ens of old-time formulas. Mas­ 
ter bakers from New Kngland.

SHOPfHIC

Easter Lefrovers Go 
South-of.-the-Border

Tlir Mrxiran ttnifh In rixik- < ruM Mix urrunlini! to tllrrr 
I tig. ><> popular in the South- lions on package. KOI in t\vo 
land, givtx an exotic accent thirds of mixture Into hall 
to this linked turkey plr. I'lare on lightly flourrrl

The distiiutive fliivor of to waxed paper or pastry rl.»h 
niato. ohlli. corn, olive* and and roll out to circle I 1 . 
pepper which characterize Inches wider than an Invert. ii 
i hi* colorful c<mking tech- llMiiih pie pan. fill out tin 
pique, combine to make a key design in renter will- 
flavorful turkey onotlMi din <<x>kle cutter or cardhonn 
ner. . pattern. Reserve for top n

Turkev rut-outs dusted with l'lr ; , chill powder decnrate this ( ""'"''«• *"»'!> with mill 
rich, flaky pie crust top. giv­ 
ing a festive apitc-arnncp to ;i 
colorful ili>h.

If ttu key-cutter 1« not avail­ 
able, make ranllnxird turkey 
p.ittcrn to trace around for 
iMstry cut-outs.
TfRKKY IMK MKXHANO
I |»u kam- Mr*. Slngrr'n

It ItkKl « I T-4M Is ,, . i, . .., )„,«. 
der gia'-e the top of this Mexican-style turkey pit-. left­ 
over turkey U given a South-of-the-border flavor with 
olives, corn and chill powder, making a most flavorful
one-dish meal.———————————————————————————————————,

y Moderns Like Yo^iirf
A centuries <>ld dairy food.' Yogurt is made from de

Chicago and elsewhere had a yogurt, is a dairy product that fatted milk so contains about 
hand in perfecting the method; la enjoying a rapid Increase 120 calories per cup: the fla 
finally adopted. -n popularity \vith modern vored ones having higher 

consumers. 'count.
< lonely related to h«Uet- ; Varied I*sec 

milk. *nnr cream and c«t- ' The manner in which yo- 
t»ge rhre-te, yogurt Is made igutt i* consumed varies. Some 
by adding culture to • basic us* it to tup morning cereal. 
dairy prodart. 'others heap it high on lunch- 
Actually, the secret of yo- e°n fruit plates. As a dessert, 

.gurt was discovered In the flavored yogurt is popular. 
[Middle Kast thousands of r»n»»mme «rved with •

Look for the mnfflns where years ago when goafs milk *'"»n »' I 1 '-1 '" >»g»rt is »n 
bread is eold. They are not to i«'a* 'eft uncovered and ex inviiinc «a> to Mart din- 
be found In frozen food posed to bacteria in the air. 
sections. Modern Prnrem 
——————————————————; By the turn of this centur 

the bacillus which turns milk

I'lr « HIM Mix

1 «.in uiiilllnlril cream of 
iniiiliriMini, C.-I.-I) ..r 
ill Irk rii -i'U\<

'; rup milk
2 cil|» dliril cix.krd

I allfoinlii Tuikry 
I 12-oK. ran nhnlr krrnrl

corn Mllh |n-p|ien« 
'  cap vllred plllrd

ripe olives
1   rup finely in I nerd crlrry 
1 left«|io«n i hill ponder,

or lo tJtMr
ll.ish hot prpprr sutler 
1 1 t«-.i»|>iMin black pepper

Master baker* at the Cain 
bakery !  Chicago, now a 
Wonder untaldlarr, whlcb 
prodared the flnt commer­ 
cial Rnglliih mafflni In the 
United Bute* were Impor­ 
tant In the evolution nf the 
 rodnct'i road to Itn present 
peak of irnodiie**.

Prepare Mr- Snivel - Pie In-arty dinner.

and In-iii. Add turkey anil 
niaininit ingredient-. season 
ing to taste. I'our into llghtl 
Inittered ID-inch pie pan.

Top with reserved crust 
Kohl paltry overhang undn 
to make thicker ed^e. Kluti 
as ,lesite<l.

Ho)I out rcm.iiniiiK paMrx 
and cut into ."> or li turkey 
>hii|M>«. l)u>t tops with chlli 
imwder, moisten bottoms will, 
water to "glue" turkeys lo 
crust, place in circle iirounii 
top of crust, pressing lightly.

Hake at -120 degrees for -'•"' 
to :',(i minutes or until crust i- 
lighlly hi owned and filling Is 
hot and nubbly. Makes six 
KeneroiiK servings-.

'Mapled' Grapefruit
Fresh gru|>cfi ult drizzled 

with maple syrup and broiled 
is a delightful way to begin 
the day. Try it. too. for a (les­ 
sen that Is refreshing after ;i

(^ *  -, CLEANING ACTION!

Stew Goes 
Continental

Beef Stew, long a popular 
American dish, Is enjoyed the 
world over, and one conti­ 
nental Tension nf this favorite 
la Normandy Beef Stew, pre­ 
pared with convenient Hold 
Klftt frozen cooked Beef Stew. 

To prepare, simply follow 
these easy instructions: 

JCORMAYDY BEKP 8TKW 
1 (It o*.) packages Kold

Ktot Brrf Strw 
t medium onion*, Mlrrd 

thin
  table*poonii hotter 
1 cup shredded rohtMKe 
1 (No, I) can red kidney

beaa«( or Rarhanzn*),
liquid and all 

1 cap cunrd whole
tomatOF*

 alt, pepper, hot Haure
to Uurto

Heat Beef Stew according 
to package directions. Saute 
onions in large skillet in 
butter until tender. Add cab­ 
bage, beans, tomatoes and 
eeasonlngs.

Cook over medium heat 
«mll vegetables are done. 
Combine with stew.

Add Vt cup stock or bouil­ 
lon, or dry red wine, If you 
like a more "soup-like" stew. 
Makes 8 servings.

Serve with crusty bread, 
butter, fruit gelatin naiad, 
ehocolate whipped cream roll 
and coffee.

ner. Tor calorie rounlrri. 
Ibis d;ili> piodui I make* a 
fine dip.

In cooking, yogurt I-
Into yogurt was" isolated "and unique, for it loses Its own 
the commercial production of characteristic flavor, yet helps 
yogurt made possible. j'~ '"'—"" """—

Today this p r o d   el I* 
available In plain form or 
enhanced with vanilla, 
prune, pineapple, orange, 
lemon or strawberry flavor­ 
ing.

ito intensify others.

\nimoni«lr<l St 'I W m-n*tr* 
n»Untlv. Mp|i u|> IX'lrrice 
rlMMinii in I'lirMins' palrnt 
fnrmulu If* HJ m o* tent 
bint action in the full nu 
l<oftlp' At nil letter rnirkr

PARSONS

DELICIOUS NEW

WONDER ENGLISH MUFFINS

Sauce Kick!
Ham and cold meat salad 

platen sparkle with this sauce.! 
Combine H pint dairy sourl 
eream with 1 or 2 tablespoons 
of prepared mustard, 1 table-! 
epoon Instant minced onion

TIPS
FOR
PIE-MAKERS
MAYONNAISE FOR 
RICHNESS
Just work a tablcspoonful of 
good mayonnaise into your 
prepared pie crust mix before 
adding liquid. It's a profes­ 
sional touch.
CRUSH FD NUTS 
FOR FLAVOR
While working the liquid into 
your mix, simply add ',« cup 
of crushed nuts to give it that 
special "something" your fam­ 
ily will love.
MRS.SINGER'S FOR SURE 
Begin with MM. Singer's Pre­ 
pared Pie Crust Mix snd you 
can be sure of ending with a 
tender, flakv crint.

PIE CRUST 
MIX

ABSniUTFlY NO FAilURFS
In the "see-thru" bug at

and 1 tablespoon KACH green; your favorite market, 
chilli and plmlento.

EARLSTA NLEY 
CHOWDER-Bostan 
lighthouse keeper, a bachelor 
who did light housekeeping. 
toHHUd fith stew in 1858 - 
m dish now known the 
world tntr at "chowder". . *

BUT HE HEYER TASTED 
ANYTHING HALF 
SO SATISFYING 
 HASH as

•True or falsu?

STEW
Tender morsels of rich, 
lean beef blended with 

garden-fresh vegetables 
in delicious natural 

juices and giavy.

LOOK at
these 

marvelous
ways 

you can use
WONDER 
ENGLISH 
MUFFINS!

'Complete r*<lp«t
for th«t«

lotUful 4iih«*
 n every package!

SpnnMi tip ol ultd eM on «lth 
mo!'-i h*l«. Cow «Ah 1 Iktpi. iH 
tomilo uutt. lir|i tln.1 ol mouaitlli 
chMM. ipiinkli oifpno. P*PP<>, 
Ull In4 lop mlh inothef lip ol Ml 
PlK« In tvta (4rt* F.) hi IJ mmirttl
01 until ChMM IMNt

Thin Uicn cl ln«d him.. on liuttir«4. 
laiiUd Wondti ln|litk Mulluit Toy 
•ilh cxuchcd tfl> ind HoHindjiw 
JUKI H«ip« lot "«uick bl«n4or" 
uuci on «v«

WONDiR SNACK NO. 1* WONDER SNACK NO. 2*

Try dtlicwui ttiittd Woni)« («|l»h 
Muffuti lopi>«l xilti cie»m ch«>t 
•nd thin divil<4 him Quick int usy 
but v> ip9<tiltn|! Cult || I lunchto*

Spnnkl4 bimn U|l> "^ I'lund cm 
nimon ovei buttwt4 mutfint PUce on 
ilummum toil and IMS! gndu b'otln

ullnut mrils

You'll never get enough 
of thfwu mouth-watering 
Wondur English Muffins 
.. . once you tasto them. 
They come to you ready 
for toasting. Hut that'll 
not all. Wonder English 
Muflina are fork-split by 
a 8{jec-ial device ... to 
toast beautifully—no 
perfectly browned.

Try this new breakfast

WONDER
ENGLISH MUFFINS

treat... Uiat can be lut-d 
many ways for delicious 
moaU. Ideal for Eggs a la 
Wonder Muffins and 
spreads. So bo suro you 
ask for Wonder English

Muth'iia ... becauik) only 
Wonder cares enough 
about flavor to bake ICnu- 
lish Muffins the more 
contly way .. . with pure 
rre.'tiwry butter 1

20 THE TORRANCE HERALD

BENEFIT BREAKFAST . . . >la>or Albert Isrn. scaled, and policr Chief Perry Bennrlt, 
are among the first to purchase tickets for thr Torrancr Central l.ittlr I^sgiie U'omcir^ 
Auxiliary benefit pancake breakfast Saturday. April 28, at II a.m. Thr rvrnt will br at 
501 N. Arlington Ave. Proceeds will be used to replace equipment rulnrd recently by 
vandalism at Mobil Field. Taking part la the ticket sale are, left to rich). Robert and Jamr* 
Thornton and Bart Johnson. (Herald Pholn)

Moults a la Morintr*
or Chrny Stone i'lnml

3 lh». Scruhbrd Mu>"l»
I pi. WfSl'ADET iwlill* wuirl
I Sniuhol i;«r.lc }tf»n
1 Sllcrd Unlun
3 -->. Bultui
1 Sllfrd 0«rrol»
Salt. Prpprr and P«r«l»y

Pour .WSTADET win* Into p*n t 
iv \m\-n. »lli c.l <«rn.|-. »;irli. t»»i 
imn. butirr. mil mil prnp-'r. 
A<hi •.-ruhb'-d Mus-wlp. i --«»k n 
'<llum flr« 'til Mo»."«-l« i-pn tin- 
•mi<\> ili«ni. l-«v« th» broth on (ri

: .'.ui Mu—-l« <on 'i >h»ll an

County Accepts Arlingicn 
Storm Drain as Completej 

Construction of another im-lourth supcrvisornl dislrirl.i.
portant storm drain project represented by Supeni'n 1

THE
2087 Torronce Blvd.

Torrance 
Book Shop
1000 t OF USED BOOKS

Every Subject,

N«w Ones Toe.
We Buy libraries.

1338 El Prado 

FA 0-3651

serving the east Torrance area ^nntlh 'I±n *"!* BurU"1 w> 
... , , . , tnace, respectivc.lv. this week was completed and' . . ".
accepted by the Board of Su- IT WAS completed it t cost
pervisors. Of $.">88.T2S—more than $3^.. 

The project, number 587 un- 000 below the engineer's ettl-
der the 1958 bond Issue, is lo- mate — by tne Norco Con-
cated in both the second and it ruction Co.

Supervisor llahn pointed out 
that the new facility will el i ru­ 
inate the flooding of the In­ 
tersection of Crenshaw Boule­ 
vard and 190th Sired, which 
has po.sed a serious problem In 
the past during heavy ralt.s

It will also provide increas­ 
ed flood control for a large 
portion of Torrance. he said

TMK JOB took about seven 
months to complete and was 
built in two section} 

I.me A begins at 188th Street 
and f renshaw Boulevard and 
extends south on C'ren«h.i\v to 
190th Street, then ea>t lo Van 
Ness and south on \'»n Net* 
to Del A mo Boulevard.

LINK B slant at an exist­ 
ing dram west of Western 
Avenue and south of Torranre 
Boulevard, then northwesterly 
across Torrance Boulevard ap­ 
proximately ISO feet to en 
existing earth channel.

The Norco firm won the con­ 
tract last August In stiff conv 
petition with nine other bid­ 
ding firms. Supervisor Halm 
pointed out

If You Are A 
Newcomer

to 
Torronce

Coll

DORIS STAMM 

DA 7-9193

for a visit from 
Welcome Wagen

NURSERY STOCK CLEARANCE

Hurry! Get in 

on Our GIGANTIC 
REDUCTION SALE

UNBELIEVABLE

DISCOUNTS!
UP TO .......

Come and See 
For Yourself OFF

GARDEN CENTER NURSERY
Nyritr^r Stptk. Y, Hsr.dwsrB '- Undvcaping

CORNER r82n'd .^.'WESTERN AVE.
DAvi$ 9-25JB4 Open 7'Doys a Week

Use
Your

BankAmericard

Olt*>. CONTININTAl SAKINO COMPANr.

GET THEM FRESH IN THE BAKED-GOODS DEPARTMENT OF YOUR FAVORITE STORE


